Material and methods
Extraction and analysis of oregano aqueous extract (OAE)
The OAE was obtained by a process of bio-liquefaction based on enzyme bio-catalysis [1] as previously described by Franciosini et al. [2] . Briefly, the plant material was boiled in water, and treated with a specific enzymatic preparation after cooling for four hours, and finally filtered. The OAE obtained was analyzed to quantify -antioxidant capacity, measured in terms of radical scavenging ability using the stable radical DPPH [3] , -total polyphenols, evaluated using the Folin-Ciocalteu reagent [4] , -reducing sugars was evaluated using the ADNS method [5] . 
Figure S1
Light micrograph of (a) duodenum and (b) colon. In the duodenum, glandular crypts and serous duodenal glands in the tunica submucosa are showed. In the colon, deep glandular crypts are evident. Hematoxylin-eosin staining.
. Figure S2 . Controls for enzyme effectiveness. Sections incubated with enzyme-free buffer showed AB strong reactivity in swine duodenal goblet cells (a) and submucosal glands (↑), as well in colon goblet cells (b). 
